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WHAT'S TO EAT 
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What's to Eat? The best question in the world, for the well prepared cook, who offers 
specialities of the home. 


The Anav PT A have collected favourite family recipes. They have the mark of success in 


producing smiles of satisfaction and full bellies. Thank you to all the parents who shared 
their favourites. 


Many thanks to Mignon Braun, Chairman of Anav PT A for typesetting and collating the 
recipes. The best family kitchen secrets such as `a bit of', ‘approximately’. a "handful', 
“cook for about an hour', “bake in oven until done’ had to be translated into practical 
measures to ensure good results. 


We thank Madaleine Marks for collecting the favourite recipes used by each of the eight 
Association of Hebrew Pre-primary Schools. 


A special thank you to Sandy Bernstein for the beautiful illustrations that tempt us to try our 
culinary skills. 


Thank you June Hayman, Principal of Anav, Elka Immerman and Sophia Williams, the 
teacher assistants for your teaching, dedication and love for the children and for inspiring 
your PT A with this project. 


To Mignon and her wonderful Committee, “Todah Rabbah’. Your task was done with a full- 
hand, lots of love and so much enthusiasm. 


B'tayavon - Bon Appetit, Es Gesunterheid - Eat in Good Health. 


Wishing you successful cooking and baking - Enjoy, Enjoy. 


ACKNOWLEDGEMENTS - ANAV 1998 COMMITTEE 


A great big Thank You to everybody that contributed to this Recipe Collection. 


A special thanks to Sandy Bernstein for the super illustrations and constant good nature in handling 
all the alterations that kept cropping up!! 


Also to Madelaine Marks for co-ordinating the recipes from the other pre-primary schools and for her 
excellent “report backs’ to the Association at their meetings every term - not to mention schlepping 
the stock from Sea Point to Anav. A very inadequate “Thank You”. 


To Tinya Alhadeff, Anav's 1998 Treasurer - a HUGE Thanks for always being so supportive, helpful 
and obliging at all times - and so very competent in this portfolio!! 


Debbie Court was the Secretary of the 1998 Committee and always amazed us with the speed, 
eloquence and efficiency of the minutes of the meetings - and also for the good humour with which 
she carried out her portfolio. Thanks, Debbie! ! 


“Thank You” to Debbie Weiner for giving of her time and experience and organising a most 
enterprising fund-raiser at the Baxter Theatre. Her contribution this year was invaluable! 


A “Thank You” too, to Lesley Zieff - Anav’s intrepid shopper of 1998. Eventhough Lesley lost her 
sidekick, Alyse Vituli (to Dafna), halfway through the year - she valiantly shopped on and on and on 


Lynette Marx and Adrienne Todes most creataively carried out their portfolios of “catering”. In full 
evidence at our ‘fun braai’ and parents evenings. Thanks for your support!! 


To Lesley Katz, thanks for getting the Woolworths Voucher Scheme off the ground!! 

Lastly, but certainly of immense importance - Barry Conn. I’m sure all the pets at Anav, join me in 
saying a gigantic “Thank you”. A Sunday morning is a very noble sacrifice to make - ask Cliff Court 
who came to Barry’s assistance half way through the year. Thanks, guys. 


Here, I must thank Ivor Jacobson, of Afric Mail Advertising, for his expertise and guidance with 
the printing of this booklet. 


A nursery school is not a nursery school without happy, lively, singing children - so a really special 
“Thank You” to June, Elka and Sophia for their love and care this year in getting it right!! 


I beg your indulgence for any of the inevitable typing and spelling errors which may have crept in!!!! 


Happy cooking - With love, 


MIGNON BRAUN 
CHAIRLADY 
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BROCOLI SOUP (Lauri Epstein) 


500g broccoli 


3 cups boiled water 

1 large onion, sliced 
1 veg stock cube 

2 Tbsp marg 

2 Tbsp flour 

salt, pepper, nutmeg 
orly whip 


Cook broccoli and onion in boiled water in which 
stock cube has been melted. Drain and reserve 
liquid. Liquidise broccoli and onions - set 
aside. Make white sauce with marg, flour and 
reserved liquid. Add one more cup of boiled 
water with stock cube. Add pureed broccoli and 
one sachet orley whip. Serve hot or cold. 


BEETROOT SOUP (Dorin Braun) 
Tastes like it should! 


6 raw beetroot - peeled & coarsely grated 
10 cups water 
3tsp salt 

4% tsp pepper 


juice of 1 large lemon EN TERE 
4g tsp tartaric acid = 
1 % Tbs sugar 2 


250ml sour cream 


Boil grated beetroot in water till tender (+-30-40 mins) . 
Add salt, pepper lemon juice,tartaric acid & sugar. Boil 
a further few minutes. Refrigerate till cold. Adjust 
seasoning if necessary. Serve as is, or add cream and 
hot boiled new potatoes. 


CONSOMME WEAVER (Justin Weaver) 


Bring a tin of good, strong consommé to a lively boil. 
Add 2 handfulls of chopped celery including stalks and 
leaves. 

Cook, uncovered, for 5 minutes 

Strain the consommé through a seive to remove the celery 
Cloud the consommé with a tsp. Of single cream and serve 
sprinkled with a little chopped chervil. 


CREAM OF LETTUCE SOUP (Dorin Braun) 


2 lettuces, 1 onion - chopped, 75ml (6Tbs) butter, 60ml 
( % cup) flour, 500ml (2 cups) chicken stock or veg. 
Stock i.e. 2 tsp stock powder with 2 cups water, 150ml 
milk, 125ml cream, salt, freshly ground black pepper, 
fresh chopped parsley. 


Wash lettuce & shred roughly. Sauté onions till glassy. 
Add lettuce & leave to sweat for 5 mins. Stir in flour. 
Remove from stove & slowly add stock, milk & cream, 
stirring. Replace on heat & simmer gently, stirring for 
10-15 mins. 

Puree soup in blender. Return to pot & heat through. 
Season to taste. Add milk if too thick. 

Serve topped with chopped parsley & triangular croutons 
or sprinkled with paprika. 


CURRIED PEA € APPLE SOUP (Arielle Saacks) 


25g butter/marg, 1 onion - chopped, 5ml curry powder, 1 
large Granny Smith apple, 400g frozen peas 700ml veg. 
Stock, salt/pepper to taste, 125 ml cream. 


Sauté onion in butter. Add apple and sweat for 10 mins. 
Add rest of ingredients (except cream) & simmer. 

Puree & blend, then sieve through a wire sieve. Before 
serving, add cream & season to taste. 


SPICED LENTIL SOUP (Arielle Saacks) 


30ml oil, 2 onions - finely chopped, 4 celery sticks - 
finely chopped, +-7.5ml curry powder (or to taste), 2.5ml 
ground coriander, 5ml ground cumin, 2 garlic cloves - 
crushed, 100g red lentils, 200ml tomato juice, 1.2L veg. 


Stock, salt/pepper to taste. 


Heat oil & sauté chopped vegies & garlic over low heat. 
Add spices & sauté few more minutes. 

Add rest of ingredients, bring to boil & simmer till done 
(= +¢ hr). 

Blend. Serve garnished with fresh chopped coriander 
leaves. 


TRUITE AU BLEU (Blue Trout) (Justin Weaver) 


This dish works best with fresh trout which has been 
washed and cleaned. 


Boil 1 cup vinegar in a pan 

Place the fish in a hollow dish and pour the boiling 
vinegar over the fish which will turn an azure blue. 
Plunge the fish into boiling salted water and cook for 8 
minutes. 

Lift the fish out of the water, drain and serve with 
melted butter and a coarse brown bread. 


QUICK, TASTY, BAKED FISH (Dorin Braun) 


(Can be made with hake or kingklip, fresh or frozen) 


Place fillets or pieces of fish in a rectangular baking 
dish. Depending on quantity of fish, generously spread 
over a Sauce of mayonnaise and soy sauce. (Approx. 1 cup 
mayonnaise to 2 Tbs soy sauce). Grated cheese can also be 
added to sauce if desired. 


Bake under grill in the middle of the oven till fish is 
tender - +- 20 mins. (Low fat mayo may be used if 
preferred). 


FISH RISSOLES IN TOMATO SAUCE (Kathleen Berkovitz) 


Fish Mixture : 1 med. Onion grated, parsley, 2 Tbs onl, 
lkg hake fillets, 2 Tbs matzo meal, 3 Tbs water, 2 eggs 


Sauté onion and parsley in oil and mince together with 
fish. Add remaining ingredients and mix well. Make into 
small rissoles and fry in oil till golden brown and set 
aside. 

Sauce : 2 onions coarsely chopped, +- 3 Tbs oil, 410g tin 
peeled tomatoes and juice reserved - coarsely chopped, 
300gr mushrooms sliced, approx. 150ml cream. Salt & 
pepper. 


Sauté onions in oil. Add tomatoes and juice and cook over 
med. Heat for 5 min before adding mushrooms & seasoning. 
Cook for further 10min. Place fish in an ovenware 
dish, pour over sauce and bake for 20 min at 180 deg. 5 


min before serving, add cream slowly and heat through 
well. 
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CURRIED FISH BALLS (Joshua Court) 


500gr hake minced with 1 large onion & 1 raw carrot. 
Add 2 tsp oil, 1 tsp sugar, 1 tsp salt, dash pepper, 1 
egg, 1 Tbs water. Mix into balls and fry. 


Sauce : Chop 1 large onion finely and fry till golden. 
Mix together 1 tsp curry powder, 1 tsp flour and a grated 
peeled apple. Add to onion. Add 2 Tbs tomato sauce, 2 
tsp Worcestershire sauce, 1 Tbs chutney and 1 tsp sugar. 
Mix well and add +- % cup water. Add to onion mixture 
plus a handful of sultanas or raisins. Simmer for 10 
mins. Pour over fish balls. Serve cold or warm. 


SALMON MOULD (Natasha Bernstein) 


450g tinned salmon (2 x 250g tins) 
2 level Tbs gelatine 

1 cup boiling water 

1 coffee cup vinegar 

2 large Tbs mayonnaise 

salt, pepper 

1 pickled cucumber finely chopped 
% onion finely chopped 


Dissolve gelatine in water then add mashed fish and all 
other ingredients. Pour into a greased mould till set, 
turn out and decorate. 


MOCK CRAYFISH SEAFOOD COCKTAIL (Natasha Bernstein) 


1 kg firm fish boiled, chilled and flaked 
% cup cream 

1 cup mayonnaise (home made) 

%4 cup tomato sauce 

2 tsp Worcester sauce 

1 small, finely chopped onion 

% tsp dry mustard 

few drops Tabasco76 


Serve on shredded lettuce with chopped apple & celery. 


LENTIL PIE (Abigail Berkovitz) 


Fry 1 cubed onion 

Add 3 cloves crushed garlic 
Grate 1 big apple & 2 carrots 
Add this to onion. 

Boil 1 cup lentils (+- 20 mins) 
Add to onion mixture, sauté 
Add 1 crushed vegetable cube. 
Place mixture in baking dish 
Boil 6-8 potatoes & mash. 

Pat on top of mixture. 

Bake at 350F for +-40 mins. 


CHOLENT (Natasha Bernstein) 


450g butterbeans - soaked overnight (Throw out soaking 
water) 


Fry lonion & 1 carrot in a little schmaltz till golden 

% tsp dry mustard 

% tsp garlic salt 

225g dried apricots 

1 tsp salt 

4 uncooked whole eggs (wash shells) 

1 Telma chicken/veg. Cube 

Place in a large caserole dish in a slow oven for 3-4 hrs 
Be careful to maintain enough liquid to be moist 


QUICK PICKLED CUCUMBERS (Sandy Bernstein) 


Slice young English cucumbers into a bowl 
Boil up : 

1 cup white vinegar 

2 Tbs sugar 

1 Tbs salt 


When cool add by leaves, garlic & peppercorns. 
Pour into sterile jars, seal & refrigerate. 
Ready in 3 days. 


SALAD DRESSING (Shushan du Toit) 


12-16 pearl onions, 1Tbs finely chopped parsley, *% Tbs 
finely chopped tarragon, 1 Tbs finely chopped mint, 6 Tbs 
yoghurt, 6 Tbs grape juice, juice of one lemon, 
salt/pepper. 


Finely chop onions. Mix with the herbs, then add the 
yoghurt, grape & lemon juice and beat well. Add salt & 
pepper. 
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LAYERED SALAD (Audrey Berkovitz) 


Chopped lettuce 

Chopped spring onions (chives) 
Sliced celery 

Frozen peas 

Mayonnaise 

Grated cheese 

Chopped parsley 

Grated egg 


BROCCOLI SALAD (Lauri Epstein) 


500g fresh broccoli into small flowerettes 
Chopped onion 

1 cup mayonnaise 

1 Tbs made mustard 

1 cup cashew nuts and/or celery 
2/3 trays mushrooms 

Mix all together. 


BAKED MUSHROOMS (Elan Marx) 
500g small mushrooms 

3 Tbs olive oil 

1 cup tomato sauce 

Salt & pepper to taste 

1 Tbs parsley 

2 cloves garlic - finely chopped 
1 cup dry white wine 


Place mushrooms in a casserole and pour over olive oil, 
tomato sauce, wine, parsley, garlic, salt & pepper. 
Bake in a 180C oven for about % hr. (Serves 4) 


INDIAN PULACE (Arielle Saacks) 


2 X 15ml oil, % cup chopped onion, 5ml ginger, 5ml 
mustard seeds, 2.5ml turmeric, 5ml ground coriander, 
2.5ml ground fennel, 2 garlic cloves - crushed, % red 
pepper diced, * yellow pepper diced, 5 large mushrooms - 
diced, 3 cups cooked basmati or brown rice, % cup cooked 
brown lentils, toasted cashew nuts. 


Heat oil & fry spices over med. Heat (4-5 mins) adding 
small amounts of water as needed to prevent sticking. 
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Add vegetables & cook for a further 7-8 mins (more small ' 
amounts of water may be needed). 


Add rice & lentils & mix well to heat through. Garnish 
with toasted nuts £ finely chopped coriander. 


BOBBIE DORA’S KNEIDLACH (David Traub) 
5 eggs (separated) 

Mix together well 

yolks 

Tbs schmaltz 

tsp salt 

tsp cinnamon 

tsp white pepper 

heaped Tbs sugar 


BY YP س ی‎ 


Add +- cups matzo meal till mixture is just crumbly. 
Beat whites well & add to mixture. 

Let stand 1 hour 

Make into balls & boil in salted water. 


BAKED VEGETABLES (Daniel Snow) 

Cut up your choice of vegetables e.g. brinjals, 
mushrooms, sweet potato, courgettes, butternut. 

Pour over mixture of olive oil +- % cup, sherry, black 
pepper, garlic & ginger to task. Bake at +-s160 deg. 
Till done. Stir occasionally. 


PUMPKIN PIE (Nicole Feldman) 
+- % pumpkin 

1 cup sugar 

1 cup self-raising flour 

1 tsp baking powder 

+- 1 tsp sale 

50g marg 

1 box (250m1) orley whip/cream 
3 eggs 

1 tsp cinnamon 


Melt 50g margarine & cool. Beat 3 eggs, 250ml orley 
whip/cream £ 1 tsp cinnamon. Add melted butter. 

Boil pumpkin. Drain & mash. Mix all ingredients together 
and bake at 160 deg C for 1h 15min. 


CHIMMIS & POTATO PUDDING (Merle Freed - Laurie Todes 


Granny) 

3 Bunches carrots 3-4 sweet potatoes 
Schmaltz salt, pepper, 
syrup, cinnamon, sugar flour, lemon 


Cut carrots & Sweet potato into tiny cubes. Put into pot 
with boiling water. Add a little salt £ boil 15 mins. 
Take off stove & strain. Add 3 Tbs syrup, 2 Tbs sugar & 
juice of 1 lemon. Take 2 tsp flour. Mix to paste with a 
little water. Put into casserole dish (square). (CNTD/...) 


POTATO PUDDING (¢ ntd.) 

Take 6 potatoes & grate or mince in Magi-mix. Add 3 
eggs, > cup flour, 3 tsp baking powder, 3 Tbs Schmaltz, 
little salt, pinch sugar. Mix well - arrange on top of 
carrot mixture. Bake 200 deg open for 1 hour. Cover 
with tin foil lightly near end to keep in juices. 


CURRIED CHICKEN (Ricky Conn) 


1 whole fresh chicken 
1 tin button sliced mushrooms 
1 tin tomato soup 
125g sugar 

65m1 chutney 

1 green pepper 

1 onions 

125ml vinegar 

17.5ml curry powder 
salt & pepper 

250ml water 


Boil chicken till soft, skin, debone & flake. 


Sauce : Fry onion & green pepper till soft. Add 
mushrooms, soup, vinegar, water, sugar, curry, chutney, 
salt & pepper. 

Bring to the boil & then simmer for 10 mins. Pour over 


chicken & bake at 220deg for +- 45mins. Serve with rice 
green peas. 


CHICKEN PERI-PERI (Adie Conn) 


Cut chicken into portions. Deip in flour and fry in hot 
oil until golden brown. Drain. 


Mix : 


1 small chopped onion 
30m1 tomato sauce 

30ml Worcestershire sauce 
250ml water 

30ml brown sugar 

30ml vinegar 

45ml peri-peri 

few drops of tobasco sauce 


Pour over chicken. Cover & bake at 150 deg for 1 hour. 
Baste. 


QUICK € EASY CHICKEN (Robbie Weiner) 


large tray chicken portions(16),1 large onion - chopped 
green pepper - chopped, 1 can mushrooms - drained 
can cream of tomato soup, 1 can cream of mushroom soup 


cup chutney, 1 chicken cube, 1 Tbs curry powder 
Tbs brown sugar 


بر پر بر ضر دم 


Combine all ingredients except chicken. Season chicken 
with salt, pepper & garlic salt. Pour mixture over 


chicken & bake uncovered at 200C for 1 hour. Then cover 
and leave another 3% - % hour. 


SATAY CHICKEN (Lynette Marx) 
1kg chicken thigh fillets arranged in an ovenproof dish 


Mix together : 


% cup crunchy peanut butter,1 cup chicken stock, 2 Tbs 
soy Sauce, 1 Tbs honey, 1 Tbs lemon juice, 1 clove garlic 
1 onion chopped finely 


Pour over chicken & bake, uncovered at 180 deg for 1 hr. 


GINGER ALE CHICKEN (Justin Weaver) 


Chicken pieces, potatoes, mushrooms, 1 packet mushroom 
soup. 1 Litre Ginger Ale = 2 chickens (can be halved). 
Chicken spice & salt. Bake in moderate oven till done. 


SWEET & SOUR CHICKEN (Laurie Todes) 


>» fresh cucumber, 2 carrots, 1 green pepper, 1 clove Sy, 
garlic, % thinly sliced onion. 


1 tsp salt, 3 Tbs sugar, 3 Tbs vinegar, 1 Tbs soy sauce, 
1 dsp cornflower, 1 tsp apricot jam, oil for frying 


1. Boil chicken. Debone & skin into small pieces. 

2. Prepare vegetables, cut thin strips. 0 

3. Pour vinegar, salt sugar & 2 Tbs water over vegetables 
& let stand for 1 hour. 

4. Drain liquid from vegetables & mix cornflower, apricot 
jam & soy sauce. 

5. Fry chicken pieces in hot oil till almost tender. Add 
soy sauce liquid & put into casserole dish 

6. Add veges & fry till hot & crispy. Throw over chicken 
pieces. 

7. Bake 200 deg for 20 - 25 mins covered with foil. Open 
last 10 mins. 


POLYNESIAN CHICKEN (Daniel Snow) 


8 chicken portions 

45m1 oil/cardin or mixture 

1 large green pepper 

1 large cubed onion 

3 stalks thickly sliced celery 
45ml flour 

375 chicken stock 

440g tinned pineapple chunks 
125ml pineapple juice 

30ml soy sauce 

2 skinned , quartered tomatoes 


Brown chicken well in oil. Remove and pour oil off. 

Sauté onion, green pepper & celery. Stir in flour. 

Add chicken stock, pineapple juice & chunks & soy sauce. 

Bring to boil - check seasoning. Return chicken to sauce 
& add tomatoes. Simmer, covered over low heat for +- 45 

mins or 160 deg for +- 1 hour. 


LAURI’S MEXICAN CHICKEN (Lauri Epstein) 


cooked chicken 

onions - chopped 
green pepper 

Tbs garlic flakes 
small tin tomato puree 
cup frozen corn. 


رم ریم 


Cut chicken into portions. Fry onions & green pepper. 
Add garlic, tomato puree, corn, then chicken. Place 
mixture in greased dish. Bake 180 deg till heated 
through. 


TOMER’S GRANOLA (Muesli) (Tome/Goodkin) 


1kg Oats, 2 cups coconut, % cup brown sugar, 250g butter, 
% cup honey 


Mix oats & coconut. Melt butter, add sugar & honey. Mix 
all above by putting dry ingredients on a baking 
tray and pouring butter, sugar & honey over. 


Bake at 140 deg & stir every “ hour until crispy. Few 
mins before it is done, add raisins, nuts, sun flower 
seeds and whatever your child likes! ! 
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BOLSHEVIK BITOCKS (The original Hamburger) 


(Justin Weaver) 


Mix 125g of bread crumbs with 500g lean minced beef. 
Knead together, season with salt, pepper & sage. Add 1 
egg. 

Make four rissoles & fry them in Cardin - 4 mins per side 
Dissolve the glaze in the pan with a small glass of red 
wine and a dash of brandy. Pour sauce over bitocks. 
Serve with red cabbage and rice. 


SHASHLIK (Shushan du Toit) 


1 inch thick pieces of meat 
small whole tomatoes 

green peppers, slices 
aubergines (eggplants) cubed 
thickly sliced onion ھجم‎ 
salt, pepper یچ‎ i 
olive oil wy 
lemon juice 


Mix all ingredients into a bowl (except the oil & lemon 
juice). Stir gently then add oil & lemon juice. (% cup 
oil to the juice of 1 lemon). 

Leave for a couple of hours then drain the ingredients. 
Sprinkle with salt and pepper & thread them on skewers, 
grill over wood fire for about 7 - 10 minutes) 


FRUITY LAMB CURRY ( Laurie Todes) 
2 packets lamb (preferably on bone - small pieces) 


Sugar, 3-4 potatoes, 3 carrots, 2 apples, 2 bananas, 3 
Tbs apricot jam, 3 soft tomatoes, salt, pepper, onion, 
vinegar, flour, chutney, 1 dsp. Chutney 


Brown lamb well in hot oil. Put into heavy casserole pot. 
In same oil, brown chopped onion (not too dark). Add 

diced carrots, apples, tomatoes and sliced bananas. Throw 
over meat. l 


Make curry sauce by mixing little flour with about 3Tbs 
vinegar, add 2 tsp flour, mix to a paste. Add apricot jam 
little sugar, about % bottle chutney, salt & pepper. Add 
enough water to cover. Throw over meat, add diced 
potatoes. 


Bake 200 deg. For about 1 hour. Reduce heat to about 180 
deg for last % hr. 
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FARFALLE PASTA SALAD (Robbie Weiner) 


500g farfalle (butterfly pasta) 

3 spring onions 

50g sundried tomatoes, cut into strips 

1 bunch spinach stalks trimmed & leaves shredded 
1/3 cup toasted pine nuts 

1 Tbs chopped fresh oregano 


Dressing : 4 cup olive oil, 1 tsp fresh chopped chilli, 1 
clove garlic crushed, salt & pepper to taste. 

Boil pasta until just tender. Drain & rinse well under 
cold water. Transfer to a large salad bowl. 

Trim spring onions & chop finely. Add to pasta together 
with sundried tomato, spinach, pine nuts & oregano. 
Combine all ingredients with dressing & shake well. Pour 
over pasta just before serving & toss well. 

Serve immediately. 


ANGEL HAIR PASTA WITH SMOKED SALMON & DILL 
(Natasha Bernstein) 


A salad of baby greens & raspberry vinaigrette and some 
pencil-thin breadsticks go well with the pasta. End the 
dinner with orange sherbet, Swedish butter cookies &, 
perhaps, a shot a aquavit. 


oz. Angel hair pasta 

cup whipping cream 

cup milk (do not use low-fat or nonfat) 
cup chopped fresh dill 

cup chopped green onions 

% Tbs drained capers Bes È 
tsp grated lemon peel 

oz. Thinly sliced smoked salmon, but into thin strips 


BPP LK کر‎ KO 


Cook pasta in large pot of boiling salted water until 
just tender but still firm to bite. Drain well, return to 
same pot. 

Combine cream,milk,dill,onions,capers & lemon peel in 
heavy small saucepan. Bring to boil over medium-high 
heat. Add sauce to pasta, toss to coat. Add salmon & 
toss to combine. Season with salt & pepper and serve. 

2 servings, can be doubled. 


PASTA - ORIENTAL NOODLES (Justin Weaver) 

Cook pasta according to instructions on packet 

Mix 3 Tbs peanut butter with % cup boiling water. Mix to 
a paste and season with soy sauce. 

Add peanut butter sauce to cooked noodles & serve. 
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BAR-ONE ICE CREAM (Dorin Braun) 


5 large Bar-Ones 

1 tin condensed milk 
4 eggs - separated 
500ml cream 


Melt Bar-Ones in microwave. Add beated egg yolks. Add 
condensed milk. Beat egg whites. Beat cream. Add 
cream. Fold in egg whites. Pour in dish & freeze. Yummy! 


DELICIOUS COFFEE ICE-CREAM (Joshua Court) 
2 X 250ml cream 

2 X egg whites 

1 X tin condensed milk 

2 Tbs vanilla essence 

3 Tbs coffee granules 

1 tot Kahlua (optional) 


Whip egg whites stiffly. Whip cream stiffly. Add 
condensed milk, egg whites, vanilla and coffee to cream. 
Keep beating. Pour into bowl. Freeze. 


STRAWBERRY ICE DESSERT (Elan Marx) 


2 punnets strawberries - washed & hulled 
2 egg whites 
1 cup icing sugar. 


Process strawberries until smooth. Beat egg whites in 
mixer until frothy. Add pureed strawberries & icing 
sugar. Beat on high until light and frothy. Pour into a 
large bowl and freeze. (Serves 10 - 12) 


BANANA ICE-CREAM (Arielle Saacks) 


6 over-ripe bananas (the kind you want to throw away) 


1. Freeze bananas in plastic bag. 

2. Process frozen bananas in processor till mousse like 
(very fluffy). 

3. Serve immediately. 


MANGO ICE-CREAM (Nicole Feldman) 
1 box Orley Whip, 2 eggs, 1 tin mango juice (frozen) 


Beat the Orley Whip. Add eggs & beat. Add juice & beat. 
Freeze. 


| 112 AA 
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CHOCOLATE MOUSSE (Arielle Saacks) 


4 eggs separated 

125ml sugar 

1 X 100g slab dark chocolate 
1 X 250ml Orley Whip 


Beat egg yolks & sugar till creamy/white in colour. Add 
melted chocolate and beat. Fold in stiffly beaten Orley 


Whip to mixture. Lastly lightly fold in stiffly beaten 
egg whites. 


MERINGUE BREAD PUDDING (Justin Weaver) 


4 - 6 slices white bread - no crust 
1 tsp vanilla essence 

1 Tbs sugar 

4 eggs 

Apricot Jam 

2 cups milk 

Soak bread in milk for a couple of seconds. Break up 
pieces with a fork. Sprinkle in vanilla essence £ sugar. 
Separate eggs. Beat egg yolks & mix with bread mixture. 
Dot with little butter. Butter the dish first. Bake at 
180 deg for 25-30 mins. (not brown). Remove from oven & 
smooth apricot jam on top. Beat egg whites stiff with a 
little sugar. Spoon on top & bake until brown. Switch 
oven off & leave to dry a bit. The kids love it!! 


WONDERFUL CHOCOLATE SAUCE (Shushan du Toit) 


Melt 100g milk chocolate in a bowl over a pan of 
simmering water. Place 75ml milk, 1 Tbs cream and 15g 
castor sugar in a small pan & bring to the boil, whisking 
gently. Pour on to chocolate, stirring constantly. Add 
15g diced butter - a little at a time. Stir until glassy. 


HONEY TART (Shushan du Toit) 


Melt 3 Tbs marg & % cup milk. Fold in 2 small beaten 
eggs. Sift together 1 cup flour, % cup sugar, 4 tsp 
bicarb powder & %4 tsp salt. Mix altogether. Bake for 20- 
30 mins. At 350 deg. 


Syrup : Melt 2 Tbs syrup/honey with 1% Tbs marg. Pour 
over tart when you remove from oven. Serve with cream. 
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BAKED PEARS ON SUGARED PUFF PASTRY WITH 
CARAMEL SAUCE (Natasha Bernstein) 


For pastry bases : “ cup granulated sugar, 1 sheet frozen 
puff pastry - thawed. (Serves 4) 

For pears & sauce : 

large firm-ripe pears 

Tbs unsalted butter, cut into bits 

cup granulated sugar 

Tbs fresh lemon juice 

cup heavy cream 

Tbs ‘poire Wlilliam’ (French pear brandy) or to taste 
confectioners sugar for sprinkling 


Poy ee KN N 


Make pastry bases : Preheat over to 375F & lightly butter 
a heavy baking sheet. 

Sprinkle a work surface with granulated sugar and roll 
out puff pastry about 1/8 inch thick, turning once to 
coat both sides with sugar. Cut out 4 rectangles, each 
about 4 % X 3 % inches & transfer to baking sheet, 
reserving scraps for another use. Prick pastry all over 
with a fork & put baking sheet in freezer until pastry is 
well chilled, about 15 mins. 

Lightly butter bottom of another heavy baking sheet & put 
directly on top of pastry rectangles to weight them while 
baking. Bake pastry (between 2 baking sheets) in middle 
of oven 25-35 mins, or until golden brown & transfer to 
rack to cool. Pastry bases may be made 1 day ahead and 
kept in an airtight container. 


Make pears & sauce : Preheat oven to 375F (if pastry 
bases have been made ahead) & lightly butter a small 
baking dish just large enough to hold 4 pear halves in 
one layer. 

Peel, halve, and core pears. Arrange pear halves in 
baking dish, cut sides up. Divide butter among pear 
cavities and sprinkle % granulated sugar over pears. 
Sprinkle lemon juice over pears & bake in middle of oven 
15 mins. Remove baking dish from oven and turn pears so 
that cut sides are down. Baste pears with cooking juices 
and return to oven. Bake pears until tender, about 15 
mins more. Transfer pears to a plate & keep warm. 
Transfer cooking juices to a small heavy saucepan. Add 
remaining % cup granulated sugar & boil, swirling pan 
until mixture turns a deep golden caramel. Slowly add 
cream (caramel will bubble up) & simmer sauce, whisking 
until slightly thickened, about 5 mins. Stir Poire 
William into caramel sauce 


Sprinkle each pastry base with confections sugar and top 
with a pear half. Serve baked pears with caramel sauce. 
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HOT MILK SPONGE COOKIES (Sophia) Qe 
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4 eggs, 2 cups flour, 2 cups sugar, pinch salt, 120g 
Margarine, 1 cup milk, 4 tsp baking powder. 


Beat eggs until thick. Add sugar gradually & beat well. 
Sift flour & salt and add to mixture slowly. Bring marg 4¥. 
& milk to boil and add to mixture. Lastly add baking Di 
powder. Bake at 190C for 20 mins. (makes +- 50 cookies) 


EASY SODA BREAD (Justin Weaver) 


500g self raising flour, ltsp salt, 340ml Soda water. 
Mix flour & salt, add soda water, bake dough in bread pan 
at 180 deg for 1 hour. 


HONEY CAKE (Elan Marx) 


45g soft butter 

1 cup sugar 

1 egg 

1 % cups flour 

2 tsp baking powder 
cup 567 


Beat sugar & egg. Add butter, flour and baking powder 
alternating with milk. Bake at 175 deg for % hr. Prick 
the cake with a fine skewer or toothpick. 


Honey topping : 3 Tbs honey, 3 Tbs butter. 
Bring to the boil & pour over hot cake. 


FLOP-PROOF MUFFIN CAKE (Dorin Braun) 
(1/2 hr from beginning to end) 


1 cup milk 

cup flour 

1 egg 

4 tsp baking powder 

pinch salt (if desired) 

1 heaped Tbs warmed butter. 


Mix all above ingredients together & pour into greased 
pyrex dish. Bake for 10 mins. 

Melt in microwave : 3Tbs syrup & 1Tbs butter. Pour over 
hot cake. Serve with cream or custard. 
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BECKY’ S BISCUIT DOUGH (Joyce katz- Michal Zeiffs granny) 


250g butter/marg 
4a cups flour 

1 % cups sugar 

4 tsp baking powder 
4 eggs 

vanilla essence 


Sift flour, sugar & B/powder. Cut in butter/marg. Beat in 
eggs one at a time & vanilla. Knead well. This dough is 
soft & can be used for tarts or biscuits. Add more flour 
if necessary. Bake at 180deg. 


CHIFFON CAKE (Joyce Katz - Michal Zeiff's granny) 


%4 cups flour 

% cups sugar 
Tbs B/powder 
tsp salt 

eup oil 

eggs separated 
cup cold water 
tsp lemon juice 
tsp lemon rind 
tsp Cream of Tartar or 1 % tsp B/powder 


WNNNNoOogf pH N 


Sift flour, sugar, B/powder, salt in a dish. Make a well 
& add oil, egg yellows, water, lemon juice & rind. Beat 
well till smooth. 

Beat egg whites with cream of Tartar or B/powder till 
stiff. Fold in slowly getting in a much air as you can. ` 
Bake in chiffon cake tin @ 180 deg +- 1 hour. 


CHOCOLATE CAKE (Daniel Snow) 


Mix together : 4 Tbs cocoa, 2 cups flour, 2 cups castor 
sugar, 6 tsp B/powder. 


Add : 2/3 cup oil, 1 cup boiling water, 6 egg yolks. 


Beat 6 egg whites & fold into mixture. 
Bake @ 180deg for 25 mins. 


Icing : 1 >» cups icing sugar sifted, 1 Tbs marg, cocoa, 
vanilla essence, milk. Lemon juice. Mix together & ice. 


In 
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NUT TART (Robbie Weiner) 


Dough mixture (makes 2 bases): 
125g margarine, 1/3 cup sugar, 2 curs flour, 2 Tks oil, 1 
egg, 2 tsp LB/powder, pinch salt. 


Cream marg, oil £ sugar. Beat in egg. Sift in dry 
ingredients. Knead into a ball. ‘Spray & Cook’ a pie 
dish. Line % the dough mixture in the dish. Spread over a 
thin layer of apricot jam. Bake this base in oven at 180 
deg for +- 10 mins. 

Meanwhile on stove melt : 1759 butter, % cup sugar, 3 Tbs 
milk, 100g packet of flak=d almonds, % tsp almond ess 
(optional) & boil untj? thick & golden brown in colour. 
Spread this mixture vver the baked base & bake again 
altogether in 199 deg oven for +- 15-20 mins. (other % 
dough mixture may be refrigerated & used at a later 
stage.) 


30 DAY HEALTH MUFFINS (Michal 20 


Batter is mixed and kept in a sealed contained in the 
fridge for +- 1 month. 


4 eggs 

% cup (175m1) oil 

2 cups brown sugar 

4 cups (1 litre) buttermilk 

2 cups (500ml‘ digestive bran 

3 cups (750m!) cake flour 

2 cups (500u1) whole-wheat flour (Nutty Wheat) 
5 tsp (25r+) bicarb 

1 tsp (5,1) salt 


Beat ecJS, Oil, sugar, buttermilk together very 
thorcesghly with an electric beater. Add the bran and mix 
in. Add dry ingredients and mix again. Bake immediately 
o: keep in fridge until needed. Place spoonfuls into 
„iled muffin tins (fill in the empty hollows with a 


little water) and bake at 200C for 20 mins. (check after 
15 mins). 


MANDARIN DESSERT (Michaela Marks) 


2 pkts orange jelly 
1 tin mandarin segments 
1 tin frozen ‘Tropical Fruit Punch’ 


Dissolve jelly with 2 cups hot water & 2 cups cold water 
- using the juice of the mandarins to make up the 2™° cold 
cup. Dissolve the Fruit Punch in the jelly, then add the 
mandarin segments. Put in the fridge to set. Delicious 
with ice cream. 
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POPPYSEED MUFFINS (Michal Zieff) 


1/3 cup (80ml) poppy seeds 
2 cups (500m1) flour 

pinch salt 

tsp baking soda 

cup (125ml butter) 

cup (200ml) sugar 

eggs 

cup (200ml) sour cream 
tsp (5ml) vanilla essence 
cup (125ml seedless raisins (optional) 


وھ رو ےو 


Preheat oven to 180C. Combine poppy seeds, flour, salt & 
baking soda in a bowl. Cream butter & sugar until thick & 
light in colour. Add eggs one at a time, followed by sour 
cream & vanilla essence. Gradually add the dry 
ingredients. Fold in the raisins. Spoon into greased 
muffin tins & bake for 20 mins. 


APPLE CAKE (Joshua Court) 


Pastry : 210g flour, 140g butter, 70g sugar, vanilla ess. 
Knead pastry ingredients together very well. Cut into 4 
equal parts. Roll out thinly on the base of 4 springform 
tins. Bake @ 180C until golden brown. Leave to cool & 
then remove from bases. 


Filling : 7/8 large or 10/12 small Granny Smith apples, 
handful sultanas, 1 Tbs sugar, juice of 1 lemon, water. 
Peel core & quarter apples. Place in pot. Add rest of 
ingredients. Cook until tender, but mot mushy. Layer 
between pastry layers. Sprinkle top with icing sugar just 
before serving. Serve with cream. 


CHEESE CAKE (Abigail Berkovitz) 


Crust : 1 >» packets crushed tennis biscuits, 125g melted 
butter. Press crumbs into pie dish. 


Cheese filling : 2 cartons smooth white cheese, 1 % tsp 
vanilla, 3 % Tbs castor sugar, 2 eggs. Mis ingredients 
together. Do Not Beat! Pour into crust & bake at 175C 
(S50F) for 20 min, 


Sour Cream Topping : 375ml Smetana, 2 % Tbs castor 
sugar, 1 tsp vanilla. Mix ingredients for topping 
together. Pour carefully on top of baked cheese. Bake at 
220C (475F) for 5-6 mins. 
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CARROT CAKE (Abigail Berkovitz) 


Mix together : 1 cup sugar, 2/3 cup oil 

Gradually add: 3 eggs - beaten, 1 cup flour, > cup 
chopped pecan nuts, » tsp salt, 2 rounded tsp baking 
powder, 1 tsp nutmeg, 1 tsp cinnamon, 2 cups coarsely 
grated carrots. Bake for 40 min at 375F. 


Icing : 2 Tbs creamed cheese, 1 Tbs butter, 1 cup icing 
Sugar. Spread over cake & chill in refrigerator. 


DATE BISCUITS (Bella Klass - Abigail Berkovitz's granny) 


250g butter, 1 egg, % cup sugar, 250g dates, 1 tsp 
vanilla essence, 1 pkt Marie biscuits (crushed) coconut. 


Melt butter & sugar. Take off stove, add egg. Add vanilla 
essence. Add cut up dates. Boil up like jam. Add crushed 
biscuits. Pour into greased pan. Cool, set in fridge for 
1 hour. Cut into squares. Sprinkle coconut. 


ALMOND FRUIT TART (Esme Marks - Michaela Marks’ Granny) 


2 cups flour 
va butter 
1 tsp almond essence 


2 eggs 

2 cups fruit capke mix ۱ 

2 level tsp baking powder PS 

% cup sugar SIS +100 
% cup milk 


Apricot jam e ۵ 
Cream butter & sugar, add eggs & essence. Mix fruit 
mixture alternately with dry ingredients. Lastly add 
milk. Bake @ 180 deg for 25 mins. When baked, spread on 
warm apricot jam. Dribble on icing (mix a little lemon & 
water with icing sugar till slightly runny). 


KEREM CRUNCHIES 


2 % cups oats, 1 Tbs syrup 

1 cup flour % 1b butter/marg 
1 cup coconut pinch salt 

1 tsp bicarb 1 cup sugar 


Melt syrup and butter together. Add all dry ingredients 
and stir well. Bake at 150 deg C for % hr. Cut into 
squares while warm. 


2 


CHEESE CAKE (Merle Freed - Laurie Todes Granny) 


cartons (full cream) smooth cheese 
٦ 250ml cream 
packet Tennis Biscuits, 2 squares butter 
tsp custard powder 
eggs 
cup castor sugar 
1 Tbs flour 


رں یم نم یم رں کے 


Beat eggs & sugar very well until creamy. Add cheese, 
then cream & beat again. Lastly add sifted flour & 
custard & fold in slowly to cheese mixture. 

Have large dish lined with Tennis biscuits crushed & 
mixed with little butter (no too soggy, rather dry). 


Put in cheese mixture & bake 165 deg for 25 mins. Then 
switch off oven 30 mins. Open oven 10 mins - door 
slightly ajar. 

You can put a little crushed tennis biscuits on top of 
cake before baking. 


NON-FAIL HOT MILK SPONGE(Merle Freed - Lorie Todes 
Granny) 


2 eggs %4 tsp salt 

2 ts Baking powder 1 cup castor sugar 
1 cup flour 60g butter 

% cup milk 


Beat eggs till thick, add sugar, beat well. 

Sift flour (3 times). Add Baking Powder & salt. 

Add flour to mixture slowly fold in. Dissolve milk & 
butter on stove & add very quickly. Grease 2 pans, line 
with paper. Bake 200 deg for 15 mins. 
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KEREM’ S SESAME SEED BISCUITS 


1kg sesame seeds 4 eggs 
3 cups self raising flour 2 cups oil 
2 cups sugar 


Mix well together. Leave for a few minutes - will become 
less sticky. Make balls and press into greased baking 
tray. Press until quite thin. Bake at 180C for about 35 
min - but check that they do not burn. 


SAPLINGS CHALLAH RECIPE (MAKES 4 LARGE LOAVES) 


2 cakes yeast 

% cup sugar 

% cup oil 

1 good dsp. Salt 

2 eggs 

2 % cups warm water 

8 - 9 cups cake flour 


. Mix yeast with pinch ( % tsp) sugar & % glass water - 
allow to proof. 

. Mix other ingredients 

Then add yeast to mixture 

Add flour 

Knead - leave in warm place to rise approx. 1 hour. 
Bake at 180 deg for 20 - 30 mins. 

7. Paint top with egg & sprinkle with seeds. 


Enjoy! ! 
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DOs WN 


DAFNA PRE-PRIMARY SCHOOL’S PIZZA 


Sliced Bread 
Tomato Sauce 
Mayonnaise 

Grated Cheese 


Egg 


Mix Tomato Sauce, Mayonnaise & Egg. 
Spread on Bread 

Cover with grated cheese 

Place under grill 
Enjoy!! 
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ALON/ASHEL PRE-PRIMARY SCHOOL’S CUSTARD 
BISCUITS 


2 tsp custard powder 
2 tsp icing sugar 

6 tsp flour 

6 tsp margarine 


Mix all together. Roll into little balls. Flatten with 
fork. Decorate. 
Bake at 180 deg for 7 mins. 


ANAV PRE-PRIMARY SCHOOL’S CHANUKAH LATKES 


8 large potatoes 1 large onion 
% cup flour 1 tsp salt 
1 tsp baking powder cinnamon & sugar to sprinkle 


2 large eggs 


Grate potatoes & onion together. Mix in dry ingredients. 
Add 2 large eggs - separated & beaten. Fold in whites. 


Fry spoonfuls in hot oil. (To test oil for correct temp - 
put in % an eggshell - when this turns golden brown, oil 
is ready for latkes) 


Drain well on brown paper & sprinkle with cinnamon & 
sugar if desired. 


HADAR PRE-PRIMARY SCHOOLS HEARTWARMING SOUP 


(Serves +-30) 


1 packet of mixed fresh vegetables for soup 
9 Telma vegetable stock cubes, salt to taste 
1/3 packet Barley (+-80g) 

% pkt Farfel (+-100g) 

1 TBS OIL 


Clean & chop vegetables. Stir-fry for few minutes in 
oil. Dissolve stock in 3 litres boiling water. Pour 
into large pot. Add Barley and Farfel & bring to boil. 
Add more liquid and seasoning. 


6 year-olds love it!! 
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CARMEL PRE-PRIMARY SCHOOLS FAILPROOF 
CRUNCHIES (Makes about 30) 


2 cups Jungle Oats 1 cup sugar 
225g marg or butter 1 tsp bicarb of soda 
1 cup flour 1 cup coconut 


1% Tbs syrup or honey 


1. Boil marg & syrup 

2. When boiling, add bicarb & mix. 

3. Remove from heat & add this to dry ingredients. Mix 
well. 

4. Press into greased baking tray 

5. Bake at 180 deg for 10 mins. 

6. Cut into squares while still hot. 


VERED PRE-PRIMARY SCHOOL’S COCONUT TOAST 


White Bread, Condensed Milk, Coconut 


Spread white bread with Condensed milk. 
Sprinkle with coconut 

Cut into fingers 

Bake - golden brown 

Enjoy! Enjoy! Enjoy! 


INSTANT CAKE (Lara Alhadeff) 
Quick and seriously tasty!!! 


1 cup sugar 
125g marg 

2 eggs 

1 1/3 cups flour 

2 % tsp Baking Powder 
pinch salt 

0,1 

% tsp Vanilla Ess. 

% cup milk 

Icing sugar for dusting 


Combine all ingredients in mixing bowl. Mix for EXACTLY 
2 minutes. Grease & line baking tin. Bake @ 180 deg C 
for 30 - 45 mins till ready. Allow to cool. Dust with 


icing and enjoy. 


SANDY'S SUPER PLAY DOUGH (Natasha Bernstein) 


l cup flour tablespoon oil / cup salt 
| tablespoon alum % cup boiling water food colouring 


Ba dr redients in a bowl. Add food colouring and 
to boiling water. Pour in boiling water mixture .Miy E knead 
sch Sect re months in a seal container. 
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